inspector general concluded that
ESIS (the USDA sub-agency
responsible for overseeing 6,000
slaughter plants nationally and
monitoring state programs
which inspect another 3,000
plants), “has reduced its over-
sight short of what is prudent
and necessary for the protection
of the consumer.” According

to Feedstuffs, the report cited
“deficiencies in the agency’s
enforcement of standards com-
pliance, laboratory analysis

of product samples, approval Steer with cancer eye
of foreign meat 'mspéction ' awaits slaughter.
programs exporting to the U.S.,
and perhaps most prominently, implementation
of the recently reformed plant-ievel standards,
called the Hazard Analysis and Critical Control
Point (HACCP) system”’
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